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welcome.

A beautifully charming 4-star country
house hotel nestled in the heart of the
Cotswolds, with sweeping views of
the Cotswold and Malvern Hills.

At Hatton Court, we specialise in
creating unforgettable weddings.
From your arrival to the moment you
leave as a newly married couple,
our devoted team is here to make
your day uniquely yours.

Our talented chefs work closely with
local suppliers to craft fresh,

flavourful menus tailored to your
fastes. Whether you're dreaming of
an elegant sitdown meal or
something a litle more bespoke, your
food and drink experience will be
exceptional.

We're delighted that you're
considering Hatton Court for your
wedding, and we look forward to
bringing your vision fo life.
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memories.

We love fo create truly memorable
wedding days. From the moment you
arrive, fo the time you leave as a
newly married couple.

We are devoted to making sure your
special day is everything you want it
fo be.

We are delighted that you are
considering having your wedding at
Hatton and look forward fo talking
through your ideas.

we create
unforgettable
moments.

From the moment you arrive to the
final farewell as newlyweds, your
wedding at Hatton Court will be
nothing short of extraordinary.

Every detail is thoughtfully curated
and every moment failored to reflect
your unique love sfory.

We're here to ensure your day is
seamless, joyful, and truly
unforgettable.

what you said.

"All of the staff on the day went
the exira mile fo ensure we have
the best day, nothing was too

much frouble”
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your ceremony -
your way.

Whether you exchange vows
surrounded by the blooms of our
elegant gardens or beneath the
fimeless charm of our country house,
your ceremony will be deeply
personal and beautifully bespoke.

The sefting is yours to choose, and
the moment will be all your own.

our wedding
Ereo kfasst.

From infimate dining fo grand
celebrations, Hatton Court offers a
variety of elegant spaces that can
be tailored to your guest list and
personal style.

Whether you're dreaming of
timeless romance or modermn
sophistication, we'll help you find
the perfect setting to celebrate your
first meal as newlyweds.
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your evening
celebration.

Let the celebrations begin! As the sun
sets, Hatton Court transforms into the
perfect party sefting. Our resident D)
sefs the mood, our bar stays
buzzing, and your guests will be
fuelled by delicious evening bites.
The dance floor is calling—this is
where memories are made.



your
accommodation.

Share your special day with loved
ones and let them fully relax in
comfort.

Hatton Court offers 42 beautifully
appointed rooms, providing
accommodation for up to 84 guests.

All overnight stays include a
delicious full English and continental
breakfast the following morning.






‘exclusive use’ seasonal rates:

January, February £3,827
March, April £4,687

May — September £6,407
October, November £5,117

%o exclusive
e exclusive
make it yours
make it unforgeftable.
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Celebrate your love story with the ?.'
exclusive use of Hatton Court Hotel o e
—a romantic country house that's all &

yours, all day.

From your vows to your last dance,
we're here to make every moment
effortless, elegant, and entirely yours

We'd be honoured fo host your
wedding and bring your dream day
to life. Let's start planning...



food & drink.

Our chefs are passionate about
delivering a memorable dining
experience on your wedding day.

Working with local suppliers, we
ensure everything is as fresh and
delicious as possible.

let's talk about what you love —your
menu should reflect your story.

Day Guest - £145.00pp
to include:

« Aurival Drink & Canapes

« 3 Course Wedding Breakfast

. Half a Bottle of Wine per
person during your wedding
breakfast

« Prosecco Toast

. Evening Food — Pizza, Wedges
& Salad or Brioche Rolls

Additional Evening Guests -
£18.00pp

The setting is yours fo choose, and
the moment will be all your own.
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canapes
3 per person

Meat
. Pigs in Pancefta with a Maple Syrup Glaze & Sesame Seeds
. Satay Chicken Skewers & Dip
« Pork, Apple & Chilli Sausage Roll
. Five-Spice Marinated Duck Breast with Plum Sauce
. Chicken liver Parfait on a Crouton with Red Onion Chutney

Vegetarian
« Baby Cherry Tomato, Mozzarella Pearl & Basil Skewer with
Balsamic Glaze (V)
. Cauliflower Pakora & Harissa Yogurt (V)
. Samosa with Mango Chutney (V)
. Fried Quail Egg on Marmalade Toast (V)
« Mini leek & Gruyere Tart with Tarragon Mayo (V)

Vegan
. Spiced Chickpea Falafel with Tahini Coconut Yogurt (PB)
. Roasted Butternut Arancini with Truffle Oil, Vegan Parmesan & Red
Pepper Hummus (PB)

Fish
. Tempura King Prawn with Sweet Chilli Sauce
« Mini Fish & Chips with Tartare Sauce & Mushy Peas
« Crab Remoulade on a Cheese Scone
« Smoked Salmon Blini

Sliders & Sides
£2.00pp Upgrade - 2 per person
. Fish & Chip Cones
« Mini Smoked Salmon & Prawn Fish Cakes with Tartare Sauce
. Pulled Pork Buns
« Mini lLamb Burger with Brioche, Tomato Chuiney & Tzatziki
. Baby Gem Lettuce with Southern Fried Chicken & Sriracha
Mayonnaise
. Cajun Buttermilk Fried Chicken Fillets
. Lamb Koftas with Mint Yogurt Dip
« Open Sandwich with Smoked Chicken & Avocado
Halloumi Slider with Chilli Jam (V)
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wedding menu

Starters

Chicken Liver Parfait, Toasted Rye Bread, Spiced Tomato Chutney*
Ham Hock Terrine, Piccalilli, Toasted Sourdough*

Burrata, Heritage Tomatoes & Pesto Salad (v) (gf) (nf]

Prawn & Crayfish Cocktail, Crisp Leaves & Cockiail Sauce (gf) (df] (nf)
Salmon & Dill Fishcake, Salad leaves & Tartare Sauce

Roasted Butternut Squash Arancini, Truffle Oil, Vegan Parmesan & Red
Pepper Hummus (ve) (gf] (df)

Soup Selection
Served with a Crusty Bread Roll

Sweet Potato & Butternut Squash, Herb Oil (ve)
Roasted Red Pepper & Tomato, Fresh Basil (ve)

leek & Potato, Crispy Croutons (v)

Broccoli, Spinach & Blue Cheese, Crispy Croutons (v)
Cream of Mushroom & Tarragon (v)

Curried Parsnip & Apple, Herb Oil (ve)

* Glutenfree available upon request
Upgrade Options

Wye Valley Smoked Salmon, Caper Berries
& Caramelised Lemon
Supplement £3.50 per person

Charcuterie Board — Three Cured Meats, Olives, Cream Cheese
Stuffed Peppers, Red Pepper Hummus & Focaccia
Supplement £4.50 per person
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wedding menu

Mains

Slow-cooked Blade of Beef, Horseradish Mash, Tenderstem Broccoli,
Carrots, Green Beans & Pan Gravy

Seared Chicken Breast, Dauphinoise Potatoes, Tenderstem Broccoli,
Carrots, Green Beans & Bourguignon Sauce

Slow-cooked Pork Belly, Bubble & Squeak Cake, Seasoned Pork
Crackling & Red Onion Gravy

Fillet of Bream, Spinach & Spring Onion Potato Cake, Samphire &
Saffron Cream Sauce

Salmon & Dill Fishcake, Salad Leaves & Tartare Sauce

Wild Mushroom, Truffle & Parmesan Risotto / Vegan Blue Cheese
Alternative (v)
Vegan Parmesan Stuffed Aubergine with Lightly Spiced Lentil Ragu (ve| (gf)

Upgrade Options

Fillet of Beef Wellington, Dauphinoise Potatoes & Red Wine Gravy (nf)
Supplement £12.50 per person

Fillet of Stone Bass, Comté Potatoes, Onions, Peppers, Green Beans &
Paprika Cream Sauce
Supplement £3.00 per person




wedding menu

Desserts

Classic Vanilla Créme Brolée with Lemon Shortbread

Llemon & Ricotta Baked Cheesecake, Chantilly Cream
Chocolate & Clementine Torte, Forest Berry Compote (ve) (gf)
Sticky Toffee Pudding, Vanilla Ice Cream & Toffee Sauce
Chocolate Brownie, Vanilla Ice Cream (ve) (gf)

Classic Eton Mess

Upgrade Options

British Cheeseboard, Sliced Apple, Grapes, Celery, Chutney & Biscuits
Supplement £6.00 per person

children’s menu

For Children Aged 2-10 Years

Starters
Tomato Soup
Garlic Bread
Fresh Melon

Main Courses
Chicken Nuggets, Chips & Baked Beans
Sausage, Mashed Potato, Peas & Gravy
Cheese & Tomato Pizza with Chips

Desserts
Chocolate Brownie with Vanilla Ice Cream
Fresh Fruit Salad

Two Scoops of lce Cream

Vanilla, Chocolate or Strawberry

Orange or Apple Juice served for the toast during speeches.
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evening menu

Inclusive Evening Buffet

Stone-Baked Pizza Selection
Served with Seasoned Wedges & Salad
Pepperoni, Mozzarella & Fresh Chilli

Chicken, Red Onion, Sweetcorn & Mozzarella, finished with
Sweet Chilli or Barbecue Sauce

Ham, Pineapple & Mozzarella
Roasted Vegetables, Pesto & Mozzarella (v)

Mozzarella, Tomato & Fresh Basil (v)

Brioche Roll Selection
Served with Seasoned Spiced Wedges

Pulled Pork & Apple Sauce

Beef Burger | Moving Mountains® | Plant Burger (ve)
BBQ Pulled Pork

Halloumi & Spiced Tomato Chutney (v)

Cod Goujons & Tartare Sauce

Roasted Vegetables & Chimichurri (ve)

Salad Selection
Choose three included options

. Coleslaw

. Mixed Garden Salad
. Pasta Salad

HATTON COURT




evening upgrade menus

Finger Buffet — £1.95 per person

Please choose five items from the selection below fo create your buffet:

e Selection of Four Sandwiches

e Tempura Prawns with Lime Mayonnaise

e Chipolatas with Wholegrain Mustard & Chive Dressing
® Duck or Vegetarian Spring Rolls

® Peri-Peri Chicken Wings

e \egefarian or Meat Quiche

e Buttermilk Fried Chicken Fillets

® Sausage Rolls

® Pizza Selection

® Butternut Squash Arancini (pb)

Burger Bar — £4.50 per person

Choose any two burgers per person

Burger Selection

® 4oz Beef Burgers

e Chicken Burgers

® Moving Mountains® PlantBased Burgers (ve)
Served With

® Spiced Potato Wedges

® Freshly Prepared Slaw

BBQ-Style Buffet — £9.00 per person

Choose four options from the following:

* Llamb Koftas

e Chicken Thighs with Lemon, Thyme & Garlic
e Honey & Mustard Sausages

® Marinated Chicken Wings

* Marinated Pork Loin Steaks

e Llamb Burgers

* Moving Mountains® PlantBased Burgers (pb)
* Halloumi & Roasted Vegetables (v)

Accompanied By
a3 I:J i

® Three Seasonal Salads
| (Coleslaw, Pasta Salad & Mixed Leaf Salad)
il * Floured Baps

e Corn on the Cob

HATTON COURT
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evening upgrade menus

Asian-Inspired Buffet — £9.00 per person

® Chicken Biryani
® Spicy Beef Curry
® Chicken Karahi
® Mixed Roasted Vegetable Curry (v)
® Pilou Rice

® Poppadums

® Onion Bhaiis

* Mango Chutney
e lime Pickle

* Aloo Gobi

* Naoan Bread

Mexican Buffet — £9.00 per person

® Minced Beef Chilli
* Vegetable Chilli (v)
® Drunken Rice

e Nachos

e Guacamole

e Grated Cheese

e Salsa

e Corn on the Cob
e Sour Cream

e Taco Shells

e Refried Beans
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Contact our dedicated wedding and events planner Samantha Harland

Hatton Court Hotel
T: 01452 651172

W: hatton-court.co.uk
email: events@hatton-court.co.uk

Hatton Court Hotel, Upton Hill, Upton St Leonards, Gloucester, GL4 8DE
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http://hatton-court.co.uk/
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